
6905 W Brown Deer Rd

Milwaukee, WI 53223

Description of Violation Correct ByCode Number

Routine Food Inspection

El Paisa Market LLC

El Paisa Market

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

June 29, 2007

$0.00Fee Amount:

Handsink in the back produce area was being blocked by a garbage can. Remove the 

garbage can so that the handsink is accessible.

06/29/20075-205.11

Masking tape is being used for door gaskets on the door leading into the produce 

cooler. Masking tape is not approved to be used for repairs. Remove the masking tape 

and repair the door seal/gasket if needed.=

07/13/20074-501.11

Various items throughout the store did not have proper labeling and ingredient list. 

Provide ingredient list for the donuts and muffins. The burritos and tamales also need 

to be labeled with store name that made them, contact information, and ingredient list. 

All products that are purchased in bulk and repackaged need to be labeled with the 

store name, contact information, and ingredient list or product name.

07/13/20073-602.11

Observed a bug light located above a produce stand. Remove the light to a different 

location to prevent bugs from falling onto produce. 

Many fruit flies were present around the pineapples and mangos at the fruit stand. 

Provide effective pest control to eliminate the fruit flies. Proffessional pest control may 

be needed.

07/13/20076-501.111

Employees stated that they washed their hands in the prep sink located in the produce 

cooler. The prep sink is designated only for washing food. No hand washing can be 

done at the prep sink. Hand washing can only be done at approved hand wash 

locations.

06/29/20072-301.15
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Warewash setup was incorrect. The four compartment sink needs to be correctly setup 

to provide effective cleaning and sanitizing of dishes and food equipment/utensils. The 

far right sink is the dump/scrape sink. The next sink over is to be filled with soapy 

water for washing. The next sink will be filled with clear water for rinsing. The far left 

sink is to be filled with water and sanitizer (to the correct concentration) for sanitizing. 

Use test strips to test the concentration of the sanitizer before sanitizing dishes or 

utensils. **Only the far right sink can be used for hand washing**

06/29/20074-603.16

Wiping cloths were not being stored in sanitizer buckets between use. Provide a bucket 

with the correct sanitizer concentration for the wiping cloths to be stored in between 

use. Use the cloths periodocally to clean dirty surfaces throughout the day. Test and 

adjust the concentration as needed.

06/29/20073-304.14

Notes: Replace the missing ceiling tiles in the womens restroom. Provide an additional mop rack or mop holders for hanging 

extra mops and brooms. Post the food dealers license.

Inspection Notes

Inspector Signature (Inspector ID: 66) Operator Signature

On 6/29/2007, I served these orders upon El Paisa Market LLC by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)

Page 2 of 2June 29, 2007 20124Est. #


